SAUSAGES
latter, and is then allowed to cool.    If a blue coloration^ the^paper develo
after half an hour, the presence of sulphur dioxide,
assumed.
When the qualitative test gives positive results and a quantitative deter-
mination is required, the procedure is as follows :
50 grams of the meat are mixed to a paste with 100 c.c. of boiled
water and 20 c.c. of 25% phosphoric acid added. The flask is closed with
a two-holed stopper through which pass (i) a tube dipping into the liquid
and serving for the passage of a current of carbon dioxide, and (2) a tube
connected with a condenser which dips, at the far end, below the surface
of 100 c.c. of a solution of iodine in potassium iodide.1 About one-half of
the liquid is distilled and the distillate acidified with hydrochloric acid and
precipitated with barium chloride in the usual way : i gram of BaS04 =
0-2748 gram of S02.
(/) FLUORIDES. 25 grams of the sample, weighed in a platinum
dish, are mixed with a certain amount of milk of lime, dried on a water-
bath and incinerated ; the ash is introduced into a small platinum crucible
and moistened with a few drops of water and then i c.c. of cone, sulphuric
acid. The crucible is covered with a watch-glass coated on the lower surface
with wax, which is partially scraped away; the crucible is then heated in
an asbestos card and the glass examined to see if it is etched at the exposed
places.
(g) SALICYLIC ACID. 10 grams of the meat are well shaken with 20 c,c.
of alcohol and, after a few minutes, filtered, a few drops of dilute ferric
chloride solution being added to the filtrate: a reddish-violet coloration
indicates salicylic acid or one of its derivatives.
If a doubtful result is obtained, as may be the case when the salicylic
acid is in very small quantity, the test is repeated as follows :2 About 50
grams of the meat are weighed in a beaker and mixed with sufficient 2%
sodium carbonate solution to give a homogeneous paste. After standing
for a time, the beaker, covered with a watch-glass, is left on a boiling water-
bath for half an hour, during which time it is frequently stirred. The hot
mass is filtered through a piece of linen and the residue well pressed ; the
filtrate is treated with 5 grams of sodium chloride, acidified with dilute
sulphuric acid, and heated to incipient boiling. Whom cold, the liquid is
filtered and the filtrate shaken vigorously with an equal volume of a mixture
of ether and petroleum ether (equal volumes) in a separating funnel. The
aqueous liquid is removed, and the ethereal solution washed two or three
times with 5 c.c, of water and then filtered through a dry filter into a porce-
lain dish. After addition of i c,c. of water, the ethereal solution is evaporated
at a gentle heat, To the residue are added a few drops of a freshly prepared
0-05% ferric chloride solution : in presence of salicylic add, the characteristic
violet coloration is formed,
(h) BENZOIC Aero.8   50 grams of the meat  are vigorously sliafcm
1 The solution is prepared by dissolving 5 grama of pure iodise and 7*5 grama pf
potassium iodide in a litre of water,
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